Croquettes 
(oven-baked) 
Cooked turkey, 

chicken, ham, 
roast beef or fish 
Grated onion 
Chopped fresh 
ley 


Nancy 


; Pars: 
Coale Zippe _ Herbs, salt and 


pepper to taste 
1 tablespoon margarine 
2 tablespoons flour 
¥% cup milk 


- Lightly seasoned flour 


1 egg, beaten 
Seasoned bread crumbs 

Finely chop leftover meat. Drain or dry 
meat to be sure it won’t dilute the sauce. 
Season well with onion, parsley, herbs, salt ; 
and pepper to avoid a flat, leftover taste. 

Make a stiff white sauce to bind the ingre- 
dients. Quantities given are enough to mix 
with 2 cups of chopped meat. Combine the 
margarine, flour and milk in a saucepan over 
low heat. Raise the heat to medium and con- 
tinue stirring until thick. Cover with waxed 
paper while cooling to maintain consistency. 

Mix the cooled sauce with chopped meat, 
using % cup sauce to 2 cups meat. Spread 
mixture about 34-inch thick on a plate or tray 
and chill well. Cut individual croquettes when 
chilled, using a cookie cutter, or shape by 
hand. 


Dip croquettes into the flour, then the egg 
and bread crumbs, coating well with each. 
Chill. Heat the oven to 475 degrees. Place 
croquettes on a greased baking sheet and 
bake 15 mirutes. 
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